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1. Broadwell  Food T r a d i t i o n s  and C e n t r a l  I l l i n o i s  Food H a b i t s  
I. BROADWELL ROOTS AND THEIR FOOD TRADITIONS: 
The Broadwell  f a m i l y  f o l k  background i s  t o  be  found p a r t l y  i n  Union and Morr i s  
Count ies  i n  Northern New J e r s e y .  They s t a r t e d  i n  and n e a r  E l i z a b e t h ,  a  town 
founded by P u r i t a n s  from v a r i o u s  p a r t s  o f  New England. Moses and J a n e ' s  g r e a t -  
g r a n d f a t h e r ,  Wil l iam Broadwell  came d i r e c t l y  t o  E l i z a b e t h  from England i n  1 6 7 7 .  
He was p a r t  o f  a group of a r t i s a n s  who s e t t l e d  i n  E l i z a b e t h ,  t o  h e l p  meet t h e  needs  
o f  t h e  fa rmers  and o t h e r  s e t t l e r s .  H i s  second w i f e ,  Mary Morse, was t h e  d a u g h t e r  
o f  Robert  Morse, one o f  t h e  founders  of t h e  "El izabethtown A s s o c i a t e s " .  T h e r e f o r e ,  
she  came from a  fami ly  w i t h  s t r o n g  P u r i t a n  b e l i e f s .  Mary was t h e  mother of Wil l iam 
Broadwell  11, Moses and J a n e ' s  g r a n d f a t h e r .  
I t  i s  r e a s o n a b l e  t o  suppose t h a t  t h e  Broadwell  foodways t r a d i t i o n s  were s t r o n g l y  
o f  New England, w i t h  some foodways p o s s i b l y  more d i r e c t l y  coming from E n g l i s h  food 
t r a d i t i o n s .  I t  is  i n t e r e s t i n g  t o  s p e c u l a t e  on how much Wil l iam B r o a d w e l l ' s  E n g l i s h  
foodways i n f l u e n c e d  h i s  w i f e ' s  New England food t r a d i t i o n s .  The environment o f  New 
J e r s e y  would have i n f l u e n c e d  t h e i r  t r a d i t i o n a l  foodways. What t h e  Broadwel ls  c o u l d  
s u c c e s s f u l l y  r a i s e  and grow f o r  meat,  g r a i n ,  v e g e t a b l e s  and f r u i t  i n  t h a t  s o i l  and 
c l i m a t e  obv ious ly  had an  impact.  
11. NEW ENGLAND FOODWAYS: 
The common meals  of New England u s u a l l y  i n c l u d e d  b o i l e d  s a l t  beef  o r  pork  
w i t h  cabbage and t u r n i p s ,  ch icken  and w i l d  game v a r i e d  t h e  meat d i s h e s .  
I n  t h e  e a r l y  s p r i n g  and summer, g r e e n s  were e a t e n  as w e l l  a s  " s a l a d s  of 
cucumbers". The g r e e n s  e a t e n  were milkweed, marsh m a r i g o l d s ,  n e t t l e  and d a n d e l i o n s .  
The most p o p u l a r  d e s s e r t s  were puddings ,  p i e s  and c a k e s .  Baked I n d i a n  Pudding 
was v e r y  commonly s e r v e d  a s  w e l l  as pumpkin and a p p l e  p i e s  o r  g i n g e r b r e a d  f o r  d e s s e r t .  
These d e s s e r t s  contained ing red ien t s  t h a t  were usua l ly  found i n  New England homes: 
cornmeal, molasses,  milk,  pumpkins and apples .  A s  people moved i n t o  the  midwestern 
s t a t e s  t hese  ing red ien t s  were t o  remain a s  common s t a p l e s .  
The fol lowing i s  a sampling of New England foods: b r i c k  oven baked beans 
wi th  pork, bean por r idge ,  f i s h  s tews,  f i s h  chowders, f r i e d  meats, bo i l ed  d inne r s ,  
brown bread,  made of cornmeal and rye ,  johnny cake,  g r i d d l e  cakes,  corn mush, has ty  
pudding with maple syrup,  Indian  pudding, b lueber ry  slump, pumpkin p i e ,  apple  p i e  
ea t en  wi th  cheese,  baked apple  dumplings, c ranber ry  sauce,  ho r se rad i sh ,  doughnuts and 
c i d e r  ea t en  i n  October,  b lackber ry  c o r d i a l  and pound cake a t  weddings. 
A meal i n  New England during t h e  week might inc lude  clam chowder o r  Red Flannel  
Hash, made wi th  b e e t s  and served wi th  sour  milk b i s c u i t s  and maybe curd cheese wi th  
tansy.  Desser t  might be apple  sauce wi th  b u t t e r  and nutmeg o r  gooseberry p i e .  
F ish  would probably be served on Saturday,  a l s o  usua l ly  t h e  baking day. Sunday 
d inner  would be baked beans w i t h  brown bread; Sunday n i g h t  supper ,  johnny cake 
and milk S t h  baked apple  c u t  up and p u t  i n  wi th  t h e  cake and milk.  
111. COMMON MEALS OF CENTRAL ILLINOIS: 
The fol lowing meat, f i s h  and seafood were adve r t i s ed  i n  S p r i n g f i e l d  s t o r e s  i n  
t h e  yea r s  1848 and 1851: 
1. Mackarel i n  b a r r e l s  i n  May and November 
2.  Whitef ish 
3 .  Codfish 
4.  Salmon 
5. Shad 
6. Herring, i n  q u a r t e r s ,  ha lves  and b a r r e l s  
7 .  Fresh l o b s t e r s  
8 .  Clams 
9. Fresh cove o y s t e r s  i n  win ter  
10. Tin cans of  o y s t e r s ,  clams, salmon and s a r d i n e s  
11. Dried beef 
12.  Bacon 
13.  Hams, c i t y  cured  
14.  Sausage and s p a r e  r i b s  from Bunn's Pork House 
15.  Pork 
There  seems t o  have been an  abundance o f  f i s h  and sea food  a s  w e l l  a s  pork  
and b e e f .  I t  i s  l i k e l y  t h a t  urban p e o p l e  bought more meat t h a n  t h o s e  who l i v e d  
i n  r u r a l  a r e a s .  W .  A .  T u n n e l l ' s  J o u r n a l  shows p u r c h a s e s  o f  bacon and b e e f ,  23 pounds 
each ,  i n  1849, w h i l e  he  was s t i l l  farming.  He d i d  n o t  purchase  meat i n  1850,  b u t  
bu tchered  hogs and s o l d  h i s  pork  t o  supplement h i s  c r o p  income from c o r n ,  wheat and 
o a t s ,  and a l s o  income from s e l l i n g  b u t t e r  and c l o t h  c a l l e d  l i n s e y .  When he a g a i n  
purchased meat it was more bacon t h a n  b e e f .  I n  t h e  s p r i n g  and summer o f  1851, he 
bought 604 pounds o f  bacon and 23 pounds o f  Beef o f  T i n l y .  I n  1852, he s o l d  pork  
i n  t h e  form of bacon, buying o n l y  beef  t h a t  y e a r .  T h e r e f o r e ,  p o r k ,  e s p e c i a l l y  bacon, 
would seem t o  be t h e  dominate meat consumed by t h e  Tunnel1 f a m i l y  w i t h  beef be ing  
t h e  second k ind  o f  meat e a t e n .  
Pork was a l s o  a major food i t e m  f o r  p e o p l e  who s e t t l e d  around P e o r i a ,  I l l i n o i s ,  
a t  l e a s t  as seen  by Sarah  Aiken. M i s s  Aiken came t o  P e o r i a  i n  1832, when she was 
f i f t e e n  y e a r s  o l d .  She wro te  l e t t e r s  t o  h e r  f r i e n d  i n  New York, d e s c r i b i n g  h e r  new 
l i f e  i n  I l l i n o i s .  I n  September o f  1835 s h e  wro te  of t h e  s e t t l e r ' s  d i e t ;  "and h e r e  
t h e y  can  spend t h e i r  days  i n  e a s e  and e a t  pork  and hominy." But  p o r k  d o e s  n o t  
seem t o  be t h e  o n l y  m e a t  e a t e n ,  f o r  s h e  t e l l s  of  e a t i n g  p r a i r i e  hens  and r o a s t  
ven i son ,  which s h e  d e s c r i b e s  a s  " q u i t e  common". She a l s o  w r i t e s  of m i s s i n g  t h e  
a p p l e s  and b l u e  plums of  New York, i n s t e a d  t h e y  " a t e  o n l y  melons".  She a l s o  
t e l l s  o f  making b read  and b u t t e r ,  b u t  no cheese  o f  which s h e  expressed  much r e l i e f .  
Meat t h a t  was l i s t e d  i n  t h e  e s t a t e  i n v e n t o r i e s  o f  Sangamon and Menard C o u n t i e s  
was u s u a l l y  l i s t e d  a s  pork  and sometimes bacon. T h e r e f o r e ,  it would seem t h a t  
pork  was t h e  main meat consumed a t  l e a s t  by p e o p l e  l i v i n g  i n  r u r a l  a r e a s  even by 
t h e  1850s .  Pork,  however, cou ld  be  supplemented by beef  and f i s h  a c q u i r e d  from 
farmers o r  s t o r e s  i n  towns such a s  Spr ingf ie ld .  
I V .  IMPLICATIONS FOR THE CLAYVILLE FOOD PROGRAM: 
Since pork seems t o  have been the  main meat consumed, then meals prepared i n  
the  ki tchen should r e f l e c t  t h i s .  However, more research  would have t o  be done a s  
t o  whether the  Broadwells r a i sed  o r  bought most of t h e i r  meat a s  well  a s  s t a p l e s .  
I t  probably can be assumed t h a t  the  Broadwells grew most herbs and vegetables t h a t  
they consumed. I f  the  Broadwells were mainly farmers o r  r a i sed  most of t h e i r  meat, 
then pork was probably the  main kind of meat consumed. 
A Foodways Exercise 
Holiday o r  Special  Occasion Meals 
W .  A. Tunnell supplied the  following food and u t e n s i l s  f o r  a Mason's dinner 
i n  November, 1852. This was perhaps a Thanksgiving o r  even Christmas d inner .  
Food Utens i l s  
Flour 
19 dozen eggs 
2 l b .  r a i s i n s  
3 bushels apples 
1 l b .  pepper 
a l l s p i c e  
4 oz. nutmeg 
5 l b .  loaf  sugar 
2 oz. cinnamon 
10 l b .  b u t t e r  
92  l b .  beef and mutton 
3 l b .  sugar plums 
5 turkeys 
24 dozen lozenges 
15 l b .  cheese 
4 geese 
1% bushel sweet pota toes  
I r i s h  pota toes  
6 p i e  p l a t e s  
2 dozen l i t t l e  pans 
4 p i e  pans 
2 molasses cans 
2 b u t t e r  knives 
2 t e a  t r a y s  
1 carving kn i fe  
11. WHAT DO YOU THINK WAS COOKED: 
Food served a t  the  dinner might have been r o a s t  o r  baked beef ,  mutton, turkey 
o r  goose, baked sweet po ta tes ,  baked o r  mashed I r i s h  pota toes ,  with d e s s e r t s  of apple 
p i e  and plum pudding. 
The sugar plums l i s t e d  by W. A. Tunnell were small round o r  oval  sweetmeats, 
made of boiled sugar and var ious ly  f lavored and colored.  Sweetmeats were cakes, 
preserved o r  candied f r u i t s ,  sugar nu t s ,  globules,  lozenges, drops o r  s t i c k s .  
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2 .  Ki tchen U t e n s i l s  and Equipment o f  t h e  1800s  i n  C e n t r a l  I l l i n o i s .  
T h i s  r e p o r t  on k i t c h e n  u t e n s i l s  and equipment c o n t a i n s  i n f o r m a t i o n  on d i s h e s ,  
g lassware ,  k n i v e s ,  f o r k s  and spoons,  t a b l e c l o t h s  and napk ins  and cooking equipment ,  
a s  w e l l  a s  a  l i s t  o f  u t e n s i l s  and equipment t h a t  c o u l d  be bought i n  1848 and 1851. 
Also i n c l u d e d  i s  a s e c t i o n  on t h e  c l e a n i n g  and c a r e  o f  wooden and i r o n  k i t chenware .  
The s e c t i o n  on comments and recommendations c o n t a i n s  a  d iagram o f  t h e  k i t c h e n  w i t h  
recommended changes  i n  f u r n i t u r e  and work a r e a s  and t o p i c s  needing f u r t h e r  r e s e a r c h .  
The l a s t  s e c t i o n  c o n t a i n s  c o p i e s  o f  pho tographs  and drawings  o f  Queen 's  Ware d e s i g n s  
by Wedgwood. 
I. Dishes:  
I n  New England b e f o r e  t h e  l a t e  1700s ,  pewter ,  t r eenware  and r e d  o r  brown g l a z e d  
p o t t e r y  was used i n  t h e  k i t c h e n .  Treenware was u s u a l l y  wooden d i s h e s ,  bowls,  nogg ins ,  
and t r e n c h e r s .  The g l a z e d  p o t t e r y  was a v a i l a b l e  i n  t h e  form o f  m i l k  p a n s ,  j u g s ,  
bowls, mugs, cups  and s a u c e r s ,  p i t c h e r s  and p l a t e s .  
However, by 1750, newspapers o f  Boston,  New York and P h i l a d e l p h i a  were ad- 
v e r t i s i n g  w h i t e  s toneware  t e a  cups ,  s a u c e r s ,  bowls,  p l a t e s ,  s a l t  and m i l k  p o t s .  
The whi te  s toneware  was known a s  s a l t - g l a z i n g ,  which became e s t a b l i s h e d  a l o n g  w i t h  
Queen's  Ware, copper  p l a t e d  and p l a i n ,  T o r t o i s e  S h e l l  and "Agate Ware" by 1771. 
By 1790, p l a i n  and b l u e  and g r e e n  edged creamware was r e p l a c i n g  p o t t e r y  and 
pewter  i n  New England, t h e  creamware b e i n g  produced by Leeds and Wedgwood of  
England. From 1816 u n t i l  t h e  1830s ,  "Blue p r i n t e d "  ware,  an  i m i t a t i o n  o f  Canton China,  
w a s  popu la r .  A f t e r  t h e  1830s ,  China and ea r thenware  o f  l i g h t  b l u e ,  b l a c k ,  brown, 
p i n k  and g r e e n  were becoming p o p u l a r .  
The t y p e  o f  d i s h e s  most f r e q u e n t l y  a d v e r t i s e d  i n  t h e  S p r i n g f i e l d  and B u f f a l o ,  
I l l i n o i s ,  s t o r e s  was Queen's  Ware by 1848. It was u s u a l l y  a d v e r t i s e d  w i t h  g lassware  and 
other kinds of dishes, such as flowing blue, white granite and blueware. 
Queen's Ware was developed by Josiah Wedgwood in England during the late 1700s. 
It was improved creamware that was usually left plain or decorated with enamelled 
borders or raised bands of leaves called Jasperware. In the middle 1800s, Queen's 
Ware was stained new colors, sky blue called "lavender", sage-green called "caladan" 
and "buff cane". A new type of Queen's Ware called "Parian Ware" was developed that 
had a fine white body resembling marble. 
While the estate inventories do not list creamware dishes, they do list 
plates made of tin and china. One inventory listed six lots of dishes. Therefore, 
more research needs to be done into how many people actually purchased Queen's Ware, 
although ads in the Illinois Daily Journal seem to indicate it was very popular 
and less expensive since it was not china. 
11. Glassware : 
Glassware appeared in New England after 1825, especially for the average person's 
table. It was produced more cheaply and in greater quantities by the middle 1820s. 
The stores in Springfield, IL., usually advertised glassware with Queen's Ware. 
J. Bunn Groceries in Jan. 2, 1851, advertised glassware tumblers, pint and half flasks, 
quart and half gallon jars and tie-over jars. 
Glasses and glass tumblers were listed in the estate inventories, so they 
would appear to be fairly common in homes of Sangamon County. Since tumblers, 
cups of china, tin and even silver were also listed, it would seem that a variety 
of containers were used by the 1850s for beverages. 
111. Knives, Forks and Spoons: 
Knives, forks and spoons were in common use in New England by 1770. Two and 
three tined forks, with handles of wood, bone, bone stained green and ivory were 
used i n t o  t h e  1800s. The f o r k s  were u s u a l l y  made of s t e e l ,  s i nce  s i l v e r  was 
very expensive. Knives were used f o r  c u t t i n g  a s  wel l  a s  f o r  e a t i n g  food i n t o  
t h e  1820s. 
Knives and f o r k s  were usua l ly  l i s t e d  toge the r  i n  t h e  e s t a t e  i n v e n t o r i e s  
of Sangamon and Menard Counties ,  while  spoons were l i s t e d  separa teJy  a s  were 
p l a t e s .  Tablespoons and teaspoons were l i s t e d .  Some were even made of German 
S i l v e r  which was r e a l l y  n i c k e l ,  z inc  and copper used toge the r  t o  resemble s i l v e r .  
German S i l v e r  w a s  used f o r  f o r k s ,  knives,  spoons and jewelry i n  t he  19 th  and 20th 
cen tu r i e s .  
Since knives were l i s t e d  toge the r  wi th  forks,and spoons were s e p a r a t e  i n  the  
inven to r i e s ,  perhaps t h i s  was a l s o  t r u e  f o r  t a b l e s  when they  were s e t .  Spoons may 
have been used only when r e a l l y  needed a s  wi th  t e a ;  t h u s  t h e  name teaspoons,  and wi th  
soup o r  vegetable  bowls, t h u s  t h e  name tablespoons.  
I V .  Tablec lo ths  and Napkins: 
Tablec lo ths  were more commonly used than  napkins be fo re  t he  l a t e  1820s. Cloth 
used f o r  t a b l e c l o t h s  was white  damask, d i a p e r  o r  basketweave. 
The e s t a t e  i nven to r i e s  of Sangamon and Menard Counties  l i s t e d  l i n e n  and 
o i l  t a b l e c l o t h s ;  napkins were n o t  l i s t e d j a t  l e a s t  no t  s e p a r a t e l y .  
O i l c l o t h ,  t a b l e  and s tand  covers  could be bought a t  J. M. Burkha ra t ' s  s t o r e  
i n  Sp r ing f i e ld  i n  1848. 
V. Miscellaneous Utens i l s :  
Other u t e n s i l s  t h a t  were found i n  t h e  e s t a t e  i n v e n t o r i e s  o r  mentioned i n  
cookbooks were wooden mashers, sometimes r e f e r r e d  t o  a s  "po ta to  b e e t l e s " ,  r o l l i n g  
p i n s ,  mortars  and p e s t l e s ,  s t e e l y a r d s ,  s e i v e s  and s t r a i n e r s .  
Wooden mashers o r  "po ta to  b e e t l e s "  were used throughout t h e  1800s. By t h e  
1850s p o t a t o  mashers could be bought with wooden handles  and wire  heads. (See 
t h e  fol lowing photographs f o r  both k inds  of mashers.)  
Mortars and p e s t l e s  were used f o r  gr inding  and crushing s p i c e s ,  herbs ,  
sugar ,  s a l t  and soda. They were probably one of t h e  most u s e f u l  u t e n s i l s  
f o r  prepar ing  meals. 
The o l d e s t  known r o l l i n g  p i n s  were made from a s o l i d  p i e c e  of wood and were 
c a l l e d  knob-end p i n s .  They were used before  t hose  wi th  r o t a t i n g  b a r r e l s .  
Grooved r o l l i n g  p i n s  were used f o r  making cookies  and hardtack.  
S t ee lya rds  were t h e  only  kind of s c a l e s  l i s t e d  i n  t h e  e s t a t e  i nven to r i e s .  
The fol lowing photographs show a wrought i r o n  s t e e l y a r d  used i n  t he  1750s and one 
made of i ron .  
Since t h e  Broadwell Inn k i t chen  included p o t a t o  b e e t l e s ,  mor ta rs  and p e s t l e s ,  
a s  wel l  a s  r o l l i n g  p i n s ,  t hese  should be incorpora ted  i n  food p repa ra t ion  a s  much 
a s  poss ib l e .  
The fol lowing i s  a l i s t  of u t e n s i l s  and equipment t h a t  were adve r t i s ed  i n  t he  
Spr ing f i e ld  s t o r e s  i n  1848, 1850 and 1851. 
1. Boston r e f r i g e r a t o r s  
2. China, glassware,  Queen's Ware from S t .  Louis 
3 .  Stoves 
A. Resor 's  double oven cooking - 3 s i z e s  
B.  Resor ' s  phoenix oven cooking - 3 s i z e s  
C. Resor ' s  improved premium cooking - 3 s i z e s  
D. B a l l ' s  pa t en ted  a i r  t i g h t  cooking - 2 s i z e s  
E. Davis improved premium cooking - 4 s i z e s  
F. S t .  Louis v i c t o r y  premium Cooking - 4 s i z e s  
4.  Tinware and woodenware 
5. Sperm and mold candles  
6. Molasses cans,  ea r then  and stoneware 
7. Knives, f o r k s  and teaspoons 
8 .  Cedar churns,  wooden churns 
9. Brass  k e t t l e s  
10. Half bushel  measure 
Well buckets,  painted and Beaver (wooden), covered wooden buckets 
Meal s i f t e r s  (nos. 14 & 16) 
Wooden bread t r a y s  
Wooden n e s t  boxes 
Wooden mop handles 
Coffee m i l l s ,  waffle  i rons  
Mincing knives, corn brooms 
Tea Trays 
Brit-A-Ware from S t .  Louis, This metal was made of t i n ,  antimony, z inc ,  
b rass  and copper. I t  was harder than pewter and looked l i k e  s i l v e r  when 
it was polished.  In  the  1800s it was used f o r  t e a  and coffee  s e t s ,  t r a y s ,  
tureens,  vegetable d i shes  and candles t icks .  
V I .  Cleaning and Care of Kitchenware: 
For general  c leaning of ki tchen and kitchenware, these  soaps could be bought 
by 1848; yellow soap, fancy soap, c a s t i l e  soap, ros in  and t o i l e t  soap. C a s t i l e  soap 
along with brown soap was adver t i sed  i n  1851. C a s t i l e  soap may have been used t o  
wash glassware and d ishes ,  s ince  n ice  white soap was usual ly  used. M t .  Eagle 
T r i p o l i  was adver t i sed  a s  a  cleaning and po l i sh ing  mate r i a l  f o r  g l a s s  and metal.  
Chloride lime could be purchased f o r  use a s  a  d i s i n f e c t a n t .  
The following procedures on ca re  of treenware and i ron  u t e n s i l s  were taken from 
a modern source and hopefully, w i l l  help i n t e r p r e t e r s  t o  care  f o r  wooden and i ron  
u t e n s i l s  properly,  a t  l e a s t  u n t i l  more research  can be done on the  methods used during 
the  1800s f o r  d i s i n f e c t i n g  and car ing  f o r  wood and i ron  ware. 
Daily care  of ironware includes washing, drying thoroughly and l i g h t l y  coating 
the  u t e n s i l  with o i l .  Pots  should not  be s tored  with l i d s  on top.  For s torage  
during long per iods ,  the  i ron  u t e n s i l s  should be t h i c k l y  coated with sa lad  o i l ,  
boi led l inseed o i l ,  petroleum j e l l y ,  unsal ted f a t  o r  p a r a f f i n ,  wrapped i n  paper 
and s tored  i n  a  dry p lace .  
General c a r e  of i r o n  f o r k s  and mincing knives i nc ludes  sharpening and 
l i g h t l y  o i l i n g  t i n e s  of f o r k s  and b lades  of t h e  knives .  
Daily c a r e  of treenware o r  woodenware inc ludes  wiping c l ean  o r  washing 
quick ly  i n  warm water .  I f  t h e  u t e n s i l  i s  scrubbed then  it should be r e o i l e d  o r  
rewaxed. P u t t i n g  baking soda i n  water used t o  c lean  woodenware w i l l  remove odors .  
The fol lowing procedures  a r e  recommended t o  s t e r i l i z e  o l d  wooden u t e n s i l s :  
sc rub  wi th  a brush and warm sudsy water  wi th  a few drops of d i s i n f e c t a n t  added. 
P lace  on racks ,  pour b o i l i n g  water over  and dry  i n  t h e  sun o r  open a i r .  When 
completely dry ,  rub  s a l a d  o i l  i n t o  wooden u t e n s i l s ,  wai t  t e n  minutes ,  r e p e a t ,  and 
wipe o f f  any excess  o i l .  Wooden bowls maybe f i n i s h e d  wi th  a t h i n  c o a t  of p a r a f f i n  
wax o r  beeswax. Heat wax i n  a t i n  can t h a t  is  s e t  i n  a pan of b o i l i n g  water ,  
c a r e f u l l y  pour wax over bowls. 
The fol lowing s o l u t i o n s  t o  two common k i tchen  problems encountered a t  C layv i l l  
were taken from Old Old Western Recipes Used Before 1867 by Joseph B. Mickey. 
1. To prevent  mice damage: s c a t t e r  c loves  i n  drawers and cupboards. 
2 .  To remove burned foods.  cover  burned a r e a  wi th  baking soda,  add ho t  
water ,  l e t  s e t  awhile.  Then pour o f f  and remove loose  p i eces .  Cover 
wi th  a small  amount of soda and water ,  b o i l  f o r  t e n  minutes ,  scour  
o f f  remaining p i eces .  
More r e sea rch  needs t o  be done i n t o  t h e  1850s methods f o r  dea l ing  wi th  common 
k i tchen  problems of c l e a n  up, d i s i n f e c t i n g  and g e t t i n g  r i d  of p e s t s  such a s  f l i e s  
and mice. 
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FOOD AND KITCHEN UTENSILS I N  CENTRAL ILLINOIS I N  THE 1850's  
SOME RESEARCH TIDBITS 
I.  Reproduction: Acquiring 
Although C l a y v i l l e  a t  p r e s e n t  does no t  need t o  buy expensive reproductions, 
many l i v i n g  h i s t o r y  s i t e s  f i n d  themselves i n  t h e  p o s i t i o n  of needing t o .  I t  can 
be very c o s t l y .  Plimoth P l a n t a t i o n  pa id  $500.00 f o r  a  hard- to- loca te  17 th  
century c a s t  i r o n  k e t t l e .  Af t e r  t h i s  was acqui red  and t h e  mold made, t h e  c o s t  
of t h e  reproduct ion k e t t l e  was b u t  $20.00. 
11. Utens i l s  
A. Creamware, which was no t  China b u t  ear thenware,  was r ep l ac ing  pewter 
and p o t t e r y  i n  American homes a s  e a r l y  a s  1790. Queen's Ware by J o s i a h  Wedgwood, 
which is  s t i l l  made today i n  England, was very popular  i n  S p r i n g f i e l d .  I t  
was usua l ly  p l a i n  o r  edged wi th  borders  of b lue  and green.  Ads c a r r i e d  i n  t h e  
I l l i n o i s  Dai ly Jou rna l  by S p r i n g f i e l d  s t o r e s  always l i s t e d  Queen's Ware a s  t h e  
main kind of d i s h e s  a v a i l a b l e  f o r  s a l e .  
B. S t o r e s .  S p r i n g f i e l d  s t o r e s  i n  t h e  e a r l y  1850 ' s  p laced  ads  i n  t h e  
I l l i n o i s  Daily Jou rna l  f o r  - s i x  d i f f e r e n t  k inds  of cookstoves wi th  a s  many 
a s  fou r  s i z e s  l i s t e d  f o r  an i n d i v i d u a l  s tove  model. Many s t o v e s  were l i s t e d  
- 
i n  t he  e s t a t e  i n v e n t o r i e s  of Sangamon and Menard Counties;  wi th  h a l f  of them 
descr ibed  a s  cookstoves.  
111. Food 
A. The t y p i c a l  Cen t r a l  I l l i n o i s  farmer might have subscr ibed  t o  t h e  
P r a i r i e  Farmer, t a s t e d  h i s  f i r s t  r o a s t i n g  corn+ and consumed l a r g e  amounts 
- 
of c o f f e e  and pork i n  t h e  1850 ' s .  W. A.  Tunnel1 of Green County, I l l i n o i s ,  
i n  h i s  "Journa l"  f o r  1850 wrote about  t h e s e  new a c t i v i t i e s  and he was probably 
t y p i c a l .  
B. Farm f a m i l i e s  could purchase from S p r i n g f i e l d  s t o r e s  many k inds  of 
s t a p l e s  inc luding  f i v e  k inds  of whi te  and brown sugar ,  molasses ,  syrup  and honey, 
cocoa and chocola te  and even y e a s t  powder. F r u i t s  such a s  f r e s h  lemons, 
r a i s i n s ,  d a t e s ,  prunes and f i g s  were a l s o  f o r  s a l e  i n  t h e  1850 ' s .  
C.  A family going t o  S p r i n g f i e l d  f o r  s u p p l i e s  could buy b o t t l e d  soda water 
i f  it was summer o r  Newark Cider i f  it was win te r  a t  Gray 's  Bakery. 
D. Pork and bee f ,  wi th  some v e a l  and poultry,were t h e  main k inds  of meat, b u t  
f i s h  and seafood were a l s o  a v a i l a b l e .  S t o r e s  i n  S p r i n g f i e l d  a d v e r t i s e d  f r e s h  
l o b s t e r  and o y s t e r s  and cans  of clams, salmon and s a r d i n e s .  
% This  d i a r y  re ference  probably i n d i c a t e s  t h e  f i r s t  roas t ed  corn of  t h e  season 
r a t h e r  than f i r s t  experience wi th  roas t ed  corn i n  h i s  l i f e .  ELH Note. 
Linda Oelheim 
Graduate A s s i s t a n t  
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Recommendations for Furniture, Equipment and Work Area Changes for Kitchen: 
1 have these recommendations to make concerning work space changes in the 
kitchen. These recommendations came as a result of reviewing the kitchen organization 
of last season and from studying the estate inventories of Sangamon and Menard 
Counties. 
I recommend that: 
1. the cupboard be moved into the kitchen, if meals will continue to be 
eaten there. It can be used to store dishes, utensils and linens. 
2. if the pie safe cannot be moved out of the kitchen, then it can be 
relocated by the window. (See diagram) I found no evidence of pie 
safes in the estate inventories, while cupboards were quite common 
in the inventories. 
3. the clock will remain in the kitchen, since clocks were also frequently 
listed in the inventories. 
4. the area below the dry sink will be cleared out and used for storage 
of utensils and equipment. I recommend that things to be hidden from 
the public be moved out of the kitchen. 
5. a wash up area be provided either outside or in the kitchen itself. 
The area will be provided with pan, soap and towel. I hope the use 
of this area will discourage use of the modern sink. 
6. use of the well and cellar for cool storage be encouraged at least on 
experimental basis, especially for storage of eggs, cheese and butter 
This would follow preservation methods of the 1800s for these foods. 
Sources Used: 
1. Fischer ,  S tan ley .  B r i t i s h  Po t t e ry  and Porce la in .  New York: Be l l  
2. Graham, John M. Wedgwood. New York: John B. Watkins, 1948, pp. 70-71. 
3 .  I l l i n o i s  Daily Jou rna l ,  1848 and 1851. 
4. Lantz,  Louise.  Old American Kitchenware, 1725-1925. New York: Thomas Nelson, 1972. 
5. Sprackl ing,  Helen. Customs on t h e  Table Top, How New England Housewives 
S e t  Out Thei r  Tables .  S tu rb r idge ,  Mass.: Old S tu rb r idge  Vi l l age ,  1958. 
6. Thirty-one E s t a t e  Inven to r i e s  of Sangamon and Menard Counties .  ( C l a y v i l l e  Of f i ce  
Research F i l e s )  
7. Wedgwood, Jos i ah .  S t a f f o r d s h i r e  Po t t e ry .  New York: Robert M. McBride, 1947. 
pp. 105, 107-108. 
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3. VEGETABLES AND THE GARDEN: 
Few vegetab les  were a d v e r t i s e d  i n  Sp r ing f i e ld ,  I L . ,  s t o r e s  during t h e  l a t e  1840s 
and e a r l y  1850s. "The Cottage Garden and Nursery" a d v e r t i s e d  t h e  fol lowing vegetables  
and herbs  i n  1851: I r i s h  po ta toes ,  pa r sn ips ,  cabbage, c e l e r y ,  b e s t  win ter  squashes,  
cucumbers f o r  p i c k l i n g ,  sweet po ta toes  and sage. 
Therefore,  it would seem t h a t  people i n  t h e  S p r i n g f i e l d  a r e a  dur ing  t h e  1850s 
s t i l l  grew a l o t  o f  t h e i r  own vegetab les  o r  perhaps bought o r  t r aded  with l o c a l  
farmers.  W. A. Tunnell  from Greene County bought t h e  fol lowing f r u i t s  and vegetab les ,  
1/3 bushel  of po ta toes  and 1/2 bushe l  of  apples  a f t e r  moving h i s  family from h i s  
farm t o  t h e  town of Greenfield.  However, even though t h e  Tunnell  family had moved 
i n  town, t h r e e  and seven-eights a c r e s  had been bought near  t h e  house f o r  a garden. 
The fol lowing is  a l i s t  of vege tab le s  p l an ted  i n  1859 i n  t h e  Tunnell  garden: 
May, 1859 p lan ted :  
1. common yellow corn ,  paper k ing ,  P h i l i p s  
2.  S a i n t  Paul po ta toes  
3. I r i s h  po ta toes  from Buchanan 
4 .  Cornfield beans 
Fourth week of May p l an ted :  
5. White Yankee beans 
6. Chinese sugar cane 
7. pumpkins, squash, melons 
8.  one paper of  white  Poland o a t s  
9. white  globe onions 
10. mixed nas tur t iums 
11. Danish Ovaurki and Champion of England peas 
1 2 .  French sugar beets  
13. squash 
14. c a r r o t s  
June 1 and 2 planted:  
1. French sugar bee t s  
2.  c a r r o t s  
3. long Dutch parsnips  
4. bush squash 
5. peas from Henry Jaynio 
6. Yankee beans 
The r e s u l t s  of h i s  garden were a s  fol lows:  those t h a t  d id  poorly were o a t s ,  
onions, peas, bee t s  and parsnips ,  while pumpkins, squash, melons p lanted  i n  with 
the  corn d id  well .  
W. A. Tunnell d id  not record o ther  common vegetables such a s  tomatoes, cucumbers, 
l e t t u c e ,  okra o r  tu rn ips .  He had ra i sed  tu rn ips  i n  1850 perhaps t o  s e l l  o r  f o r  
fodder. He had h i s  " f i r s t  roas t ing  corn" i n  August, 1850. Therefore, it is  
poss ib le  another garden was p lanted  f o r  o the r  common vegetables and herbs,  s ince  he 
had grown corn,  cabbage and tu rn ips  i n  e a r l i e r  years .  The sugar cane I assume was 
planted t o  supply sugar f o r  h i s  family a s  wel l  a s  molasses. I do not  know whether 
the  o a t s  were used f o r  h i s  family o r  h i s  s tock,  however, he seems t o  have grown 
them q u i t e  frequently.  
W. A. Tunnell recorded buying garden seed i n  1851 and it would appear t h a t  he 
a l s o  bought most of h i s  seed i n  1859. The P r a i r i e  Farmer i n  1850 l i s t e d  a v a r i e t y  
of vegetables,  both t r a d i t i o n a l  Northern and Southern vegetables,  f o r  a y e a r ' s  
supply f o r  one family. The l i s t  included the  following: asparagus, beans, bee t s ,  
broccol i ,  caul i f lower ,  cabbage, ce le ry ,  c r e s s ,  cucumber, c a r r o t s ,  e a r l y  corn,  egg 
p l a n t ,  endive, l eek ,  lima beans, l e t t u c e ,  mustard, melons, okra,  onions, pa r s l ey ,  
parsnips ,  peppers, pumpkins, peas,  radishes ,  s a l s i f y ,  spinach, tomatoes, tu rn ips ,  
pot  and sweet herbs. 
The P r a i r i e  Farmer ca l l ed  c a r r o t s ,  parsnips ,  and pumpkins "commonly grown", 
while tomatoes were considered a new vegetable,  although it must have been grown 
q u i t e  f requent ly  s ince  the  P r a i r i e  Farmer had many rec ipes  on tomato preservat ion  
and preparat ion.  
Vegetable r ec ipes  from Hannah Glasses'  cookbook The A r t  of Cookery Made P la in  
and Easy, published o r i g i n a l l y  i n  the  l a t e  1700s i n  England, included spinach, 
cabbage, c a r r o t s ,  parsnips ,  t u r n i p s ,  b rocco l i ,  caul i f lower ,  green beans, and 
ar t ichokes .  These were usual ly  recommended t o  be boi led  and seasoned with b u t t e r ,  
except f o r  tu rn ips  which she suggested be cooked with meat. By the  1830s, M r s .  
Child i n  The American Frugal Housewife had rec ipes  f o r  cabbage and t u r n i p s  t h a t  were 
found i n  Hannah Glasses'  book. However, M r s .  Ch i ld ' s  book included the  following 
vegetables not found i n  the  English cookbook: pota toes ,  onions, squash, asparagus, 
green peas, dandelions cu l t iva ted  a s  well  a s  wild,  bee t s  and beet  tops ,  tomatoes, 
ce le ry  and l e t t u c e .  
More research needs t o  be done i n t o  how much wild greens played i n  the  meals 
of e a r l y  spr ing  f o r  s e t t l e r s  i n  the  1850s. I would a l s o  recommend t h a t  a bed of 
asparagus be s t a r t e d  and t h a t  corn be planted i n  the  garden. When a decis ion  has 
been made a s  t o  what kinds of meals w i l l  be served, whether j u s t  Northern t r a d i t i o n a l  
meals o r  a combination of Northern and Southern foods, then it can be determined 
how many of the  vegetables planted each year w i l l  be needed. I t  is  poss ib le  t h a t  
some vegetables t h a t  have previously been p lanted  w i l l  be used very l i t t l e  o r  
perhaps more frequently.  
Sources Used 
1. Child, Lydia (Mrs.). The American Frugal Housewife. New York: Harper & 
Row, 1972. 
2. Glasse, Hannah. The Art of Cookery Made Plain and Easy. (1st published 
in 1796, London) Hamden, Conn.: Archon, 1971. 
3. Illinois Daily Journal, 1851. 
4. Prai~ie Farmer, 1850 and 1849. 
5. Tunnell, W. A. Journal, 1847-1852. Greene County, Ill. (Manuscript at ISHL). 
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4. STAPLES I N  CENTRAL ILLINOIS: FOOD HABITS OF THE MID-19th CENTURY 
I. Evidence from t h e  Popula r  C u l t u r e :  
The f o l l o w i n g  s t a p l e s  were a d v e r t i s e d  i n  S p r i n g f i e l d ,  IL . ,  s t o r e s  d u r i n g  t h e  
y e a r s  o f  1848 and 1851: 
1. Vinegar ,  wine and c i d e r  
2 .  S a l t ,  L iverpoo l ,  ground alum and kenawba 
3 .  Rice 
4. F l o u r  
5. Mustard and ketchup 
6. Cocoa and c h o c o l a t e  
7. Macaroni and v e r m i c e l l i  
8. P e a r l  b a r l e y  
9. O a t m e a l  
10 .  Cornmeal 
11. Buckwheat f l o u r  
12.  Hominy 
13.  P r e s t o n  Merrill y e a s t  powder 
14 .  Boston s a l e r a t u s  i n  c a s k s  
15.  Sugar - Prime New Or leans  
Double r e f i n e d  l o a f  
C l a r i f i e d  
Crushed 
White and brown Havanna 
16.  Molasses - Sugarhouse and P l a n t a t i o n  
17.  Golden syrup  
18.  Honey 
19.  Lard,  c o r n  o i l ,  o l i v e  o i l  
11. Evidence from Personal Dia r i e s ,  e t c .  
The s t o r e s  i n  Spr ingf ie ld  adver t i sed  a v a r i e t y  of s t a p l e s ,  but more research 
needs t o  be done a s  t o  how much of each the  people i n  the  Spr ingf ie ld  area  purchased. 
The Journal of W.  A. Tunnell g ives  a  good record of h i s  purchases of s t a p l e s  
f o r  a  period of two years.  There i s  a t a b l e  of t h e  t o t a l  s t a p l e s  purchased, how 
much and how o f t e n ,  found below. After  studying h i s  purchases, it i s  q u i t e  c l e a r  
t h a t  while he was farming, the  s t a p l e s  purchased were those he d id  not  grow. He 
grew corn, so  probably provided cornmeal f o r  h i s  own family himself .  He a l s o  kept 
bees, so poss ib ly  used the  honey, although he purchased l a rge  amounts of sugar a s  
well  a s  molasses. 
In 1852, he moved i n t o  the  town of Greenfield,  and a s  can be seen from h i s  
purchases, h i s  family no longer produced a s  many of the  s t a p l e s  such a s  eggs, 
cheese, and b u t t e r .  
The e s t a t e  inventor ies  l i s t  s t a p l e s  t h a t  were common t o  the  W. A .  Tunnell 
family, such a s  f l o u r ,  molasses, b u t t e r ,  coffee ,  sugar,  t e a ,  s a l a r a t u s ,  and s a l t .  
Vinegar, l a r d  and Spring Wheat were a l s o  l i s t e d  i n  the  inventor ies  of Sangamon 
and Menard Counties. 
Farmers of Sangamon County grew crops of corn,  o a t s ,  wheat and rye ,  a s  well 
a s  buckwheat. W. A. Tunnell,  i n  Greene County grew wheat, corn and o a t s .  There- 
f o r e ,  it can be assumed t h a t  the  farmers used t h e i r  crops t o  supply s t a p l e s  of 
f l o u r  and cornmeal f o r  t h e i r  fami l ies .  
111. Related Utens i l s :  
S taples  and o ther  foods were ktored i n  t h e  following conta iners :  
Container 
1. Wooden b a r r e l s  
2. Hooped wooden buckets 
3 .  Glass 
4. Tin c a n i s t e r s  (square o r  round) 
5. Tin round boxes 
6. Wooden boxes (round o r  oval )  
7.  Earthen po t  o r  pan 
meal, f l o u r ,  wine, vinegar 
sugar,  b u t t e r ,  apple b u t t e r  
preserves ,  j e l l i e s ,  vinegar 
co f fee ,  t e a  
sp ices  and g r a t e r  
co f fee ,  t e a  
c r u s t s ,  p i eces  of bread, yeas t  
Container  Food 
8. Tin v e s s e l s  f r e s h  l a r d ,  s u e t  
9. Glazed earthenware s a l t  pork f a t  
10. China, stoneware j e l l i e s ,  p re se rves  
11. C e l l a r  i c e  wrapped i n  f l a n n e l ,  vege tab le s ,  
f r u i t s ,  s t a p l e s  
1 2 .  Wood, p o t t e r y ,  pewter ,  copper boxes o r  s a l t  
con ta ine r s  
Lids were usua l ly  l i n e n  s t r e t c h e d  a c r o s s  t h e  top  and t i e d  wi th  a  s t r i n g .  
Storage con ta ine r s  t h a t  were l i s t e d  i n  t h e  e s t a t e  i n v e n t o r i e s  of Sangamon 
County and Menard County included meat b a r r e l s ,  jugs,  b o t t l e s ,  g l a s s  b o t t l e s ,  j a r s ,  
one and two ga l lon  crocks and molasses cans.  
I V .  Impl ica t ions  f o r  C l a y v i l l e  Food Program 
The k i tchen  a t  C l a y v i l l e  needs con ta ine r s  f o r  herbs ,  s p i c e s ,  eggs, cheese 
and b u t t e r  s torage .  The g r a i n s ,  f l o u r s  and meal seem t o  be p rope r ly  s t o r e d  f o r  
t h e  p re sen t .  There needs t o  be more research  done i n t o  reproduct ion  of con ta ine r s  t h a t  
were used f o r  s t a p l e s  i n  t h e  1850s. 
W. A. Tunne l l ' s  purchases of s t a p l e s  a t  s t o r e s  i n  Greenf ie ld  and Faye t t e ,  I l l i n o i s :  
I. Purchases from sp r ing ,  1850, through sp r ing ,  1851: 
Item Least  amount No. of t imes  
sugar  
co f f ee  
r i c e  
molasses 
f i s h  o i l  
f l o u r  
t e a  
pepper box (? )  
s a l a r a t u s  edg ing (? )  
114 l b s .  
50 l b s .  
15  l b s .  
1 g a l .  
unknown 
1 b a r r e l  
unknown 
11. Purchases from summer, 1851, through summer, 1852: 
Item 
s a l a r a t u s  
f i s h  o i l  
molasses 
s a l t  
r i c e  
co f f ee  
t e a  
b u t t e r  





p o t a t o e s  
mustard 
soda 
maple sugar  
cream of t a r t a r  
cheese 
pepper 
Leas t  amount N o .  of  t imes 
2 l b s .  
1 q t .  
1?1 g a l .  
1 sack 
27  l b s .  
8 l b s .  
2% l b s .  
12-3/4 l b s  
130 l b s .  
1 02 .  
18  doz. 
unknown 
unknown 





12 l b s .  
unknown 
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5. BEVERAGES I N  CENTRAL ILLINOIS AND THE BROADWELL FOOD TRADITIONS 
The two main beverages adve r t i s ed  i n  Sp r ing f i e ld  s t o r e s  dur ing  t h e  e a r l y  
1850s were t e a  and co f fee .  Rio, Java ,  Havanna and Laguira were t h e  brand names 
adve r t i s ed  f o r  cof fee .  Tea was a v a i l a b l e  through t h e  New York Canton Tea Company, 
which claimed t o  be t h e  o l d e s t  t e a  company i n  America. Green t e a s  such a s  Imper ia l ,  
Gun Powder, Hyson and Young Hyson could be purchased, a s  we l l  a s  black t e a s  such 
a s  Souchong, Powchong, Congo, Oolong, Ningyong, Engl i sh  Breakfas t ,  orange pekoe 
and pekoe flower.  The t e a  was so ld  i n  boxes, caddies  and c h e s t s .  
I f  a  family t r a v e l e d  t o  Sp r ing f i e ld  f o r  supp l i e s ,  they  could purchase b o t t l e d  
soda water i f  it was summer o r  Newark Cider  i f  it was win ter  a t  Gray 's  Bakery. 
Alcoholic  beverages such a s  whisky, g i n ,  rum, brandies ,  wines,  and c o r d i a l s  
could be bought from t h e  J. Bunn s t o r e .  
I t  would seem t h a t  t e a  and co f fee  were common beverages i n  t h e  1850s, s i n c e  
the  e s t a t e  i n v e n t o r i e s  of Sangamon and Menard Counties  l i s t e d  c o f f e e  and t e a  and 
W. A. Tunnel1 recorded purchases of  t e a  and c o f f e e  i n  h i s  journa l .  T u n n e l l ' s  
purchases were made from 1850 through 1852 and included a t  l e a s t  58 pounds of  
co f f ee  bought dur ing  f i v e  t r i p s  t o  t h e  s t o r e s  and a t  l e a s t  2+ pounds of t e a  bought 
dur ing  s i x  t r i p s  t o  t h e  s t o r e s .  I t  would appear t h a t  he bought about % pound of t e a  
each time he purchased t e a ,  a l though co f fee  e v i d e n t l y  was t h e  beverage most g r e a t l y  
consumed. 
In New England, by t h e  e a r l y  1800s, t e a  was p a r t  of s o c i a l  events  a t  supper- 
t ime i n  r u r a l  a r eas .  In  t h e  c i t i e s ,  wealthy f a m i l i e s  served t e a  fol lowing d inne r  
i n  t h e  af ternoon.  Hot t e a  was drunk from t h e  saucer ,  n o t  t h e  cup, a t  f i r s t .  Black 
and green t e a s  were served a t  meal t ime and dur ing  evening p a r t i e s .  Lemonade was 
a l s o  a  popular  beverage along wi th  t e a  i n  New England. 
T r a d i t i o n a l  beverages of New England were c i d e r ,  sometimes served wi th  doughnuts 
i n  October, f r u i t  c o r d i a l s  and wines. New England farmers  favored spruce bee r ,  
elderberry  and dandelion wine, metheglin and applejack. 
Cider was possibly a f a v o r i t e  beverage i n  Centra l  I l l i n o i s ,  s ince  apples 
were a common f r u i t  and t h e  e s t a t e  inventor ies  d id  l i s t  one apple m i l l  and p r e s s  
and one c i d e r  m i l l .  Cider could be purchased a t  Gray's Bakery i n  Spr ingf ie ld .  
Hard c i d e r  was connected with and p a r t  of Christmas, Easter  and midsummer 
f e s t i v a l s  i n  many a reas  of England. Cider was drunk a t  f e s i t v a l  t imes,  t o  give 
thanks f o r  bount i fu l  crops o r  a s  p a r t  of a r i t u a l  t o  insure  bount i fu l  crops of 
g ra in  o r  f r u i t .  The production of c i d e r  g r e a t l y  increased from the  1700s t o  the  
1850s. It was usual ly  produced on farms, with farmers consuming it on a regular  
b a s i s  and during r i t u a l s  t h a t  s t a r t e d  harvest  time. I n  the  1800s c i d e r  was bel ieved 
t o  cure vomiting, gout,  urinary t r a c t  and rheumatic d iseases .  
Cider was served with bread and cheese and sometimes during f e s t i v a l s  with 
cake o r  t o a s t .  
Moses and J a n e ' s  great-grandfather ,  W i l l i a m  Broadwel1,was a d i r e c t  immigrant 
from England i n  the  1600s, so it is more than l i k e l y  c ide r  would have been a beverage 
i n  the  family food t r a d i t i o n s .  Although W i l l i a m  Broadwell was an a r t i s a n  and not 
a farmer, he would a t  l e a s t  have drunk c i d e r  during holidays o r  t o  prevent  o r  cure 
d i seases  and perhaps even a s  a common beverage. Furthermore, the  family l ived  i n  
an a rea  (Morris and Union Counties) i n  New Jersey  known f o r  hard c i d e r  production 
(note:  E.  L. Hawes). 
One beverage t h a t  seemed t o  be gaining popular i ty  by t h e  1850s was s a s a p a r i l l a .  
W. A. Tunnel1 bought it twice In  the  summer of 1852 and the  I l l i n o i s  Daily Journal  
of 1851 c a r r i e d  an ad f o r  e x t r a c t  of Sa r sapar i l l a .  However, it may have been used 
more a s  a medicine than a s  a common beverage. 
I recommend t h a t  lemonade and t e a  continue t o  be served with meals i n  the  
ki tchen.  Coffee should be added s ince  t h i s  seemed t o  have been consumed i n  g r e a t  
quan t i t i e s .  But t h i s  would requ i re  a co f fee  p o t  and i f  poss ib le  purchased 
f resh ly  ground coffee  o r  a coffee  m i l l  f o r  use i n  the  ki tchen.  Since apple t r e e s  
a r e  p a r t  of the  C layv i l l e  proper ty ,  I f e e l  we should t r y  t o  make c i d e r  i n  the  
f a l l .  Cider seems t o  have been a  p a r t  of the  Broadwell family t r a d i t i o n .  
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6. HERBS, SPICES AND EXTRACTS I N  RURAL ILLINOIS FOODWAYS 
I. Evidence of t h e  Popular Cul ture :  
The fol lowing is  a l i s t  of s p i c e s  and e x t r a c t s  t h a t  were adve r t i s ed  by Spring- 
f i e l d  s t o r e s  i n  1848 and 1851: 
Rosewater 
Lemon e x t r a c t ,  Underwood's Lemon Syrup 
Pimento i n  bags 
Van i l l a  e x t r a c t  
Nutmeg e x t r a c t  
Ground pepper,  cayenne pepper 
Mustard 
Alum 




Al l sp i ce  
Ginger (ground and raw) 
The only  herb  adve r t i s ed  i n  t h e  I l l i n o i s  Daily Jou rna l  was sage ,  a t  l e a s t  f o r  t h e  
e a r l y  1850s. So it can be assumed t h a t  many herbs  were grown a t  home i n  t he  
Sangamon County a rea .  
The P r a i r i e  Farmer of 1843 and 1850 gave a l i s t  of  herbs  recommended f o r  
cooking and a l s o  methods f o r  p re se rv ing  them. The herbs  recommended f o r  cooking 
were c a l l e d  "sweet herbs";  they  included b a s i l ,  marjoram, win ter  and summer savory,  
thyme, mint ,  sage,  t a r r agon ,  bu rne t ,  p a r s l e y ,  c h e r v i l ,  f enne l ,  e l d e r  f lowers  and 
orange f lowers .  
The fol lowing herbs  were thought  t o  be good f o r  making soup: g a r l i c ,  peppercorns,  
p a r s l e y ,  c e l e r y  l eaves ,  bay l eaves ,  win ter  savory,  lemon thyme, sweet b a s i l  and 
c e l e r y  seed. Mint, sage and c e l e r y  seed were recommended f o r  pea soup; sage f o r  
s t u f f i n g ;  summer savory f o r  soups, b r o t h s  and sausages; some cookbooks recommended 
marjoram a s  t h e  b e s t  herb  f o r  bro th  and s t u f f i n g .  
The P r a i r i e  Farmer i n  1843 suggested two methods f o r  dry ing  herbs.  One method 
was t o  p u t  them i n  paper  bags t o  dry  on a s h e l f ,  t h e  o t h e r  was t o  d ry  herbs  i n  an oven. 
When the  herbs a r e  completely dry ,  pound them i n  a mortar,  p u t  through a se ive  
and put  i n t o  well-stopped b o t t l e s .  
Besides suggesting methods f o r  drying and s t o r i n g  herbs,  the  P r a i r i e  Farmer 
gave a time t a b l e  f o r  gathering herbs. But perhaps the  simplest  formula f o r  
gathering herbs was recommended by M r s .  Child i n  The American Frugal Housewife. 
According t o  M r s .  Child herbs should be gathered when they a r e  i n  bloom, i f  allowed 
t o  go t o  seed the  herbs w i l l  not be of f u l l  s t r eng th  when gathered. 
P r a i r i e  Farmer's Chart f o r  Gathering Herbs f o r  Drying: 
May June 
pars ley  
chevi l  
elderf lowers 
August 




winter  savory 
sweet marjoram 









Ju ly  
pa r s l ey  
chev i l  
elderf lowers 





11. Related Utensi ls :  
For s t o r i n g  herbs, t o  keep them from the  a i r ,  g l a s s  b o t t l e s ,  well-stopped, 
were used a s  well  a s  conta iners  made of wood. Wooden sp ice  cab ine t s ,  made f o r  
hanging on the  wall  and having small labeled  drawers f o r  the  sp ices ,  and round 
and oblong t i n  boxes containing s i x  o r  seven small sp ice  conta iners  were used t o  
hold spices  and herbs. Round and oval  wooden boxes c a l l e d  nested o r  Shaker boxes 
could a l s o  be used t o  s t o r e  herbs o r  spices.  
111. Implicat ions f o r  C layv i l l e  Food Program: 
I recommend the  following herbs be added t o  the  C layv i l l e  Herb Garden: 
1. sweet b a s i l  
2.  pars ley  
3 .  savory, winter  and/or summer 
4 .  thyme 
5. marjoram 
I f  these  herbs a r e  added t o  the  garden, then more s torage  conta iners  such a s  
g l a s s  b o t t l e s  and round o r  oval  wooden boxes w i l l  be needed. 
-32- 
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7. F r u i t s  and Nuts i n  C e n t r a l  I l l i n o i s  
The fo l lowing  f r u i t s  and n u t s  were a d v e r t i s e d  i n  s p r i n g f i e l d ,  I l l . ,  i n  1848 
and 1851: 
F r u i t s :  M. R. Ra i s in s  i n  q u a r t e r  boxes 
Elme F igs  i n  small  drums 
Zante c u r r a n t s  
C i t rons  
Fresh lemons rece ived  i n  J u l y  from S t .  Louis 
Dried peaches and app le s  




F i l b e r t s  
Walnuts 
Peanuts  
Cream n u t s  
It would be d i f f i c u l t  a t  p r e s e n t  wi thout  doing f u r t h e r  r e sea rch  t o  determine 
how much of  t h e  f r u i t s  and n u t s  were a c t u a l l y  purchased i n  t h e  1850s f o r  use i n  
meals. 
However, W. A. Tunnel l  does l i s t  purchased f r u i t s  i n  h i s  Jou rna l .  They in -  
cluded 1 pound o f  prunes ,  watermelon and 5 bushel  of  apples .  These were purchased 
i n  t h e  summer of  1852, whi le  he was moving from h i s  farm t o  h i s  new house i n  
Greenf ie ld .  Before and even a f t e r  t h a t  t i m e ,  it appears  he grew h i s  own f r u i t  
o r  picked wi ld  f r u i t s .  
He p l an t ed  app le  t r e e s  i n  t h e  s p r i n g  of  1851 and l a t e r  i n  1853 and 1859, 
developed h i s  o rchards  where he p l a n t e d  more app le ,  qu ince ,  gooseberry,  r a spbe r ry ,  
b lack  che r ry ,  wild mulberry,  peach and n e c t a r i n e .  See t h e  fo l lowing  diagram of 
h i s  o rchard  i n  1859. 
I n  August, 1849, he recorded p i ck ing  b l a c k b e r r i e s  and plums. Therefore ,  it 
would appear  t h a t  t h e  Tunnel l  fami ly  used a v a r i e t y  o f  f r u i t  t h a t  they  grew and 
gathered wi ld  o r  traded/purchased from o t h e r  farmers .  
The only  f r u i t  I found i n  t h e  e s t a t e  i n v e n t o r i e s  of Sangamon and Menard 
Counties was a sack of d r i e d  apples .  Therefore,  I f e e l  we should cont inue  t o  
use apples  a s  p a r t  o f  t h e  meals cooked i n  t h e  k i tchen  a s  we l l  a s  dry ing  
apples .  
The use of  o t h e r  f r u i t s  and even n u t s  w i l l  depend on t h e  menus developed 
t o  r ep re sen t  common meals. Wild f r u i t s  t h a t  grow near  t h e  Inn can be gathered) 
such a s  s t r awber r i e s ,  r a s p b e r r i e s  and b l a c k b e r r i e s  and incorpora ted  i n t o  t h e  
meals served i n  t h e  k i tchen .  
W. A. Tunne l l ' s  Orchard i n  1859 
Greene County 
I. Orchard Plans:  
4 
= p lan ted  i n  1859 
11. Kinds of F r u i t  P lan ted :  K E Y :  
a = J e n e t t e  
b = Winesap 
c = Rho. Greening 
d = Red Pryor 
e =  ? 
f = Quince 
g = Yellow June 
h = White J u l y  
i = Lady's Finger  
k = B i n e r ' s  s eed l ing  gooseber r ies  
(5  p l a n t s ,  4-5 r o o t s )  
1 = Rive r ' s  Red Antwing 
r a s p b e r r i e s  ( 3  p l a n t s )  
m = Large f r u i t e d  monthly r a s p b e r r i e s  ( 2  p l a n t s )  
Q = Nigh t ' s  Ea r ly  Black Cherry 
p = Crawford's Ear ly  Peach 
q = Crawford's Late Peach 
r = Stanwick Nectar ines  
s = Pond's Seedl ings  
t = Bradshaw %= not  l i s t e d  
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8. Menu Planning f o r  Broadwell ' s  Kitchen, C l a y v i l l e  Inn and Farmhouse 
The meals planned f o r  t h e  l i v i n g  h i s t o r y  foodways program a t  t h e  Broadwel l ' s  
Inn and Farmhouse w i l l  be d i scussed  i n  t h i s  r e p o r t .  I w i l l  i nc lude  h i s t o r i c  and 
non-h i s to r i c  r e a l i t i e s  o f  a l i v i n g  h i s t o r y  foodways program t h a t  must meet t h e  
needs and expec t a t i ons  of  v i s i t o r s  a s  w e l l  a s  i n t e r p r e t e r s .  I w i l l  d i s c u s s  t h e  
non -h i s to r i c  r e a l i t i e s  t h a t  l i m i t  t h e  foodways program f o r  t h e  Broadwel l ' s  Kitchen 
f i r s t ,  and then g ive  t h r e e  examples o f  menus prepared  i n  t h e  k i t chen  and d i s c u s s  
h i s t o r i c  a s  we l l  a s  non -h i s to r i c  reasons  why t h e s e  meals a r e  prepared.  
When t h e  foodways program f o r  t h e  Broadwell ' s  Kitchen began i n  May, 1977, it 
was s eve re ly  l i m i t e d  by l ack  o f  foodways r e sea rch ,  money and h i s t o r i c a l l y  a c c u r a t e  
equipment. Now, a year  l a t e r ,  t h e  program has  gained s t r e n g t h  through some b a r e l y  
s u f f i c i e n t  research .  Much more needs t o  be  done, however, e s p e c i a l l y  t h e  a c q u i s i t i o n  
o f  some reproduct ions  f o r  t h e  k i t chen  and o t h e r  equipment t h a t  i s  c l o s e r  t o  be ing  
h i s t o r i c a l l y  accu ra t e .  However, money i s  s t i l l  a very l i m i t i n g  f a c t o r  t o  t h e  
foodways program and is l i k e l y  t o  s t a y  t h e  major l i m i t i n g  f a c t o r .  
The meals prepared i n  t h e  k i t chen  must r e f l e c t  t h e  r e a l i t i e s  o f  foodways f o r  
Cen t r a l  I l l i n o i s  i n  t h e  1850s, bu t  on a budget.  This  means t h e  foodways of  t h e  
Sangamon County a r e a  must be demonstrated t o  v i s i t o r s  a s  inexpens ive ly  a s  p o s s i b l e .  
A l l  foods needed t o  prepare  t h e  meals a r e  purchased,at  l e a s t  u n t i l  t h e  gardens 
s t a r t  producing. However, t h e  gardens on ly  supply vege t ab l e s ;  milk,  cream, f l o u r ,  
cornmeal, molasses,  eggs ,  c o f f e e ,  t e a  and meat must be  bought throughout  t h e  season.  
When a farm i s  developed a t  C l a y v i l l e  w i th  ch ickens ,  milk cows and c rops ,  then t h e  
foodways budget w i l l  be supplemented more f u l l y .  U n t i l  t h i s  t i m e  when l e s s  food 
s u p p l i e s  can be purchased,  compromises w i l l  have t o  be made, such a s  on ly  making 
b u t t e r  once o r  twice a  month because of t h e  high c o s t  of  cream. Coffee and pork 
were consumed i n  l a r g e  q u a n t i t i e s  dur ing  t h e  1800s i n  I l l i n o i s ,  bu t  because of t h e  
high c o s t  of  t hese  i tems,  t h e  l i v i n g  h i s t o r y  foodways program does n o t  show a  dominance 
of  t hese  foods. 
Another non-h is tor ic  r e a l i t y  t h a t  must be d e a l t  wi th  when p lanning  meals is  t h e  
r e s p o n s i b i l i t i e s  of t h e  k i tchen  i n t e r p r e t e r s .  Not only a r e  they  sha r ing  knowledge 
o f  I l l i n o i s  foodways i n  t h e  1800s wi th  v i s i t o r s ,  b u t  a r e  p repa r ing  a  meal o r  doing 
k i tchen  clean-up a t  t h e  same time. The weekly menu p lanning  must t ake  i n t o  consider-  
a t i o n  t imes when k i tchen  i n t e r p r e t e r s  w i l l  be very busy wi th  v i s i t o r s .  Plan t h e  
menu t o  make t h e  meal p repa ra t ion  e a s i e r  f o r  i n t e r p r e t e r s  dur ing  these  t imes.  
Sarah Aikens, a  young I l l i n o i s  s e t t l e r  of  1835, w r i t i n g  t o  h e r  f r i e n d  i n  New 
York, s a i d  t h i s  of  I l l i n o i s  foodways: "Here they  can spend t h e i r  days i n  ease  and 
e a t  pork and hominy." Bacon seems t o  have been t h e  main type  o f  pork e a t e n  by people 
i n  I l l i n o i s ;  W .  A. Tunne l l ' s  journa l  shows purchases o f  bacon dur ing  t h e  yea r s  he 
farmed and a l s o  a f t e r  t h e  move i n t o  t h e  town of Greenf ie ld ,  I l l i n o i s .  Rebecca Burlend 
i n  h e r  book, A True P i c t u r e  of  Emigration, (p.  7 3 ) ,  wrote t h a t  bread,  b u t t e r ,  co f f ee  
and bacon were usua l  foods i n  I l l i n o i s .  
I do n o t  know what t he  Broadwell f ami ly ' s  foodways were by t h e  1800s. I can 
only  conclude what foods they may have ea t en  i n  I l l i n o i s  from s tudying  cookbooks 
of t h e  1 8 0 0 ~ ~  i n  both publ ished and manuscript form, l e t t e r s ,  j ou rna l s ,  newspapers, 
and secondary sources  w r i t t e n  about t r a d i t i o n a l  foods and r ec ipes .  The menus t h a t  
a r e  l i s t e d  below r e f l e c t  t h e  conclusions I have made from re sea rch ing  primary and 
secondary foodway sources.  
I .  Baking Day Menu: Bake i n  Brick Oven: Baked Beans 
Anadama Bread 
Gingersnaps 
and Rice Pudding 
Meal: Pea Soup wi th  Ham 
Tomato/Cucurnber Salad 
B i s c u i t s  
Cold Tea 
Sarah Hale i n  h e r  cookbook of 1857 descr ibed  t h e  b r i c k  bake oven a s  s u p e r i o r  
t o  o t h e r s  when heated wi th  wood, "being more economical and e a s i e r  t o  r e g u l a t e  than 
an i r o n  oven." I do n o t  know i f  t h e  i n t e r p r e t e r s  a t  C l a y v i l l e  would agree  wi th  
t h i s  s ta tement  o r  no t .  However, Anadama bread ,  which is  f r equen t ly  prepared on 
baking day, seems t o  do we l l  i n  t h e  b r i c k  oven, even wi th  inexperienced bakers .  
The baking of  Anadama bread i n  t h e  b r i c k  oven o r i g i n a t e d  wi th  t h e  "Mornings a t  
C layv i l l e "  program and i s  an e x c e l l e n t  demonstration bread,  because the  r ec ipe  
c a l l s  f o r  common s t a p l e s  of t he  1800s: molasses,  cornmeal, l a r d  and f l o u r .  It  
a l s o  seems t o  be fa i lure-proof  and may have o r i g i n s  i n  t h e  brown bread of  New 
England descr ibed  i n  The American Frugal  Housewife, pp. 76-77. 
In my research  I came ac ros s  a bread descr ibed  a s  " I l l i n o i s  Bread," a t  l e a s t  
i n  1823. This  was a s a l t - r i s i n g  bread baked i n  a Dutch Oven and ea t en  while  warm. 
The r ec ipe  was included i n  a l e t t e r  w r i t t e n  by D r .  Horat io  Newhall o f  Greenv i l l e ,  
I l l i n o i s ,  i n  1823. 
Baked beans a r e  u sua l ly  included i n  t h e  baking a c t i v i t i e s  because they  a r e  
inexpensive t o  serve  and easy t o  prepare  when us ing  t h e  b r i c k  oven. There was a t  
l e a s t  one baked bean o r  pork and bean r ec ipe  i n  each of  t h e  1800s cookbooks I s tud ied  
The American Heri tage Cookbook and o t h e r  secondary sources  c a l l  them a t r a d i t i o n a l  
New England d i sh .  W .  A. Tunnel l ,  i n  1859, recorded p l a n t i n g  "yankee beans" i n  h i s  
garden, s o  perhaps h i s  family a l s o  a t e  baked beans wi th  s a l t  pork. 
Puddings and gingersnap cookies  appear t o  be two common d e s s e r t s  of t h e  1800s. 
I found gingersnaps t o  be a f requent  cookie r ec ipe  i n  t h e  manuscript cookbooks i n  
I l l i n o i s  and publ ished cookbooks of t h e  n ine t een th  century.  Ginger was a d v e r t i s e d  
by s t o r e s  i n  The I l l i n o i s  Daily Jou rna l ,  so  was r e a d i l y  a v a i l a b l e  f o r  purchasing.  
Various k inds  of puddings were l i s t e d  i n  t h e  cookbooks. They were baked o r  b o i l e d  
us ing  an oven o r  k e t t l e .  Pudding r e c i p e s  i n  I l l i n o i s  cookbooks usua l ly  conta ined  
app le s ,  which may i n d i c a t e  they  were a f a v o r i t e  o r  common f r u i t .  
Pea soup was usually found i n  New England a s  well  a s  English cookbooks. The 
P r a i r i e  Farmer of 1850 conta ins  a pea soup recipe t h a t  i s  seasoned with mint, sage 
and ce le ry  seed. Lettuce and f r e s h  peas i n  season were included i n  t h e  soup by 
the  1850s. This soup, which uses pork f o r  seasoning, i s  easy t o  prepare and inex- 
pensive t o  serve.  
Tomatoes were c a l l e d  a " r e l a t i v e l y  new vegetableuin t h e  P r a i r i e  Farmer of 1849, 
but  seem t o  have been a very popular vegetable of t h e  mid-nineteenth century.  Various 
tomato rec ipes  can be found i n  the  P r a i r i e  Farmer of t h e  l a t e  1840s and e a r l y  1850s. 
The raw cucumber and tomato sa lad  i s  easy t o  prepare f o r  a busy ki tchen i n t e r p r e t e r  
and uses two vegetables t h a t  a r e  abundant i n  t h e  garden. Cucumbers a r e ,  of course,  
used f o r  p ick l ing  a s  well  a s  f o r  sa lads .  They were adver t i sed  f o r  s a l e  a t  "The 
Cottage Garden and Nursery" of Spr ingf ie ld ,  I l l i n o i s ,  i n  1851. 
Warm bread was common t o  I l l i n o i s  cooking, a t  l e a s t  according t o  one w r i t e r  i n  
t h e  P r a i r i e  Farmer of 1846, who wrote t h a t  "Westerners . . . l i v e  almost wholly on 
warm bread, s t rong  coffee and f r i e d  meats." B i scu i t s  a r e  a warm bread and rec ipes  
f o r  making them by using yeas t ,  s a l e r a t u s  o r  cream of t a r t a r  and soda a r e  commonly 
found i n  cookbooks of t h e  1800s. 1850 b i s c u i t  r ec ipes  usual ly  c a l l e d  f o r  soda and 
cream of t a r t a r .  W .  A. Tunnel1 records cream of t a r t a r  purchases and the  manuscript 
cookbooks contain soda b i s c u i t  r ec ipes  which use cream of t a r t a r  a s  an ingred ien t .  
B i scu i t s  a r e  e a s i l y  prepared and demonstrate the  use of  t h e  Dutch Oven f o r  baking. 
Although t e a  was not  a s  popular a s  coffee ,  it was a f a v o r i t e  beverage of  t h e  
1850s and was drunkhot  o r  cold.  There a r e  numerous rec ipes  f o r  preparing t e a  and 
it makes a r e f resh ing  cold dr ink ,  served, however, without i c e  cubes, i n  the  summer. 




Vegetable beef soup i s  an exce l l en t  soup t o  show seasonal changes i n  foodways, 
C e l l a r  vegetables,  s to red  during winter ,  such a s  pota toes ,  cabbages, tu rn ips  and 
c a r r o t s  can be used i n  sp r ing ,  and vegetab les  from t h e  garden can be used i n  
t h e  summer. The herbs used i n  soups dur ing  t h e  1 8 0 0 ~ ~  such a s  thyme, bay l e a f ,  
b a s i l ,  pa r s l ey  and t h e  most popular  herb ,  marjoram, can be used f o r  seasoning 
t h i s  soup. I t  can be q u i t e  inexpensive t o  s e rve  t o  a l a r g e  group and uses  t h e  
second most common meat ea t en  i n  t h e  1800s, beef .  This  soup can even be served 
meat less  a s  i n  t he  r e c i p e  e n t i t l e d ,  "Winter Soup" found i n  M r s .  Owen's I l l i n o i s  
Cook Book, p.  29 .  
Le t tuce  i s  an abundant vegetable  i n  t h e  garden and i s  an i n g r e d i e n t  i n  t h e  
summer s a l a d  descr ibed  i n  M r s .  Ha le ' s  New Cook Book. Other i n g r e d i e n t s  of t h e  
s a l a d  inc lude  r ad i shes ,  onions,  r ed  cabbage, s o r r e l  and bo i l ed  bee t  s l i c e s .  The 
s a l a d  i s  served e i t h e r  wi th  v inegar  and o i l  d r e s s i n g  o r  one of  mayonnaise. These 
d re s s ing  r ec ipes  a r e  a l s o  included i n  Sarah Ha le ' s  cookbook. 
Corn bread seems t o  have been a common warm bread i n  I l l i n o i s .  Corn was a 
dominate crop,  s o  t h e r e f o r e ,  cornmeal would have been a s t a p l e .  The 1800s cook- 
books usua l ly  l i s t e d  a t  l e a s t  one cornbread o r  Indian Cake r e c i p e ,  u sua l ly  wi th  
molasses o r  sugar .  Cornbread, l i k e  b i s c u i t s ,  i s  e x c e l l e n t  f o r  demonstrat ing t h e  
use of  t h e  Dutch Oven f o r  baking. 
Coffee, a s  has  been s t a t e d  be fo re ,  was t h e  most common beverage and was con- 
sumed i n  l a r g e  q u a n t i t i e s ,  so t h e r e f o r e ,  should be served a t  l e a s t  once a week i n  
t h e  foodway program. 
111. Roast Beef o r  Chicken 




Roasted meat on t h i s  menu provides  an oppor tuni ty  t o  demonstrate use of t h e  s p i t  
jack,  which i s  usua l ly  of  s p e c i a l  i n t e r e s t  t o  v i s i t o r s .  Roasting was one method of  
prepar ing  meat, o t h e r  methods included b o i l i n g ,  f r y i n g  and b r o i l i n g .  
W .  A. Tunnell,  i n  h i s  journal ,  wrote of t a s t i n g  h i s  " f i r s t  roas t ing  corn" 
iC i n  August of 1850. By the  1850s, corn was ea ten  on the  cob o r  scraped from the  
cob and prepared a s  a separa te  vegetable d ish .  Dried green corn was considered 
an exce l l en t  preserved vegetable. A rec ipe  was found i n  an I l l i n o i s  manuscript, 
Elizabeth Smith 's  "Recipe Book." Corn was a l s o  used t o  make green corn pudding. 
Potatoes a r e  grown i n  the  gardens, and the re fo re ,  can be used t o  supplement 
the  foodway program budget. Potatoes by the  mid-nineteenth century were prepared 
by bo i l ing ,  baking, f ry ing  and mashing. They can be used i n  various ways: a s  a 
s i n g l e  vegetable d i sh ,  a s  p a r t  of a soup o r  t o  make po ta to  yeas t  f o r  bread. 
The I l l i n o i s  Daily Journal  c a r r i e d  ads f o r  lemons a s  e a r l y  a s  1848, s o  it 
would seem l i k e l y  t h a t  lemonade was a popular dr ink  during warm weather. During the  
e a r l y  1800s it had become a popular dr ink  i n  New England. Cookbooks of the  1800s 
conta in  rec ipes  f o r  making lemonade. 
I hope t h i s  d iscuss ion of the  th ree  samples of the  menus prepared i n  the  
Broadwell's Kitchen gives a c l e a r  idea  of how menus may be planned f o r  the  l i v i n g  
h i s t o r y  foodway program a t  Clayvi l le .  The meals prepared i n  the  ki tchen a s  well  a s  
the  baking a c t i v i t i e s  represent  my conclusions, a f t e r  researching foodway sources,  
a s  t o  what were some of the  t y p i c a l  foods of Central  I l l i n o i s  i n  the  1800s. However, 
more research needs t o  be done so the  menus can be expanded and become more h i s t o r i c a l l y  
accurate.  
' See note p. 13. 
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